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COMMUNICATION ( S ) AND AMENDMENT ( CORRECTION ) 



In response to the Office Action of 08/06/2002 t 1 have enclosed 
amendment as follows Replacement of PAGE 1,6 and 7 



The taste of alcoholic drinks did not become mellow by 
the permeation through sintered porous body such as sintered 
glass and sintered alumina. 

On the other hand, the taste of alcoholic drinks became 
mellow by the permeation through phase separation porous 
glass. Especially it is remarkable that only 20% of mixed 
ratio of alcoholic drinks permeated through the phase 
separation porous glass (80% of original alcoholic drinks) 
achieved the same degree of mellowness with 100% of alcoholic 
drinks permeated through the phase separation porous glass 
(0% of original alcoholic drinks). 

This result shows that the extremely effective 
micromixing between water and alcohol molecules caused 
the well mixed clusters of water and alcohol molecules . 

The well mixed clusters are known to make the taste of 
alcoholic drinks mellow. 

The same effect of micromixing was observed in case of 
examples of vinegar from grain and soy sauce by the permeation 
through phase separation porous glass causing the change of 
taste toward mildness. 
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